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THREE NUTRITION FACULTY MEMBERS WERE SELECTED AS 

MEMBERS OF THE 2025 DGAC 

 

 
 

Drs Edward Giovannucci, Professor of Nutrition and Epidemiology, Deirdre Tobias, Assistant Professor 

in the Department of Nutrition, and Teresa Fung, Adjunct Professor of Nutrition, have been selected as 
members of the 2025 Dietary Guidelines Advisory Committee (DGAC). On January 19, 2023, the 

Departments of Health and Human Services (HHS) and Agriculture (USDA) announced the appointment of 
20 nationally recognized nutrition and public health experts to serve on this Committee. The Committee 

will be tasked with reviewing the current body of nutrition science and developing a scientific report that 
includes its independent, science-based advice for HHS and USDA to consider. The Committee’s review, 

along with public comments on its scientific report and agency input, will help inform HHS and USDA as 
they develop the Dietary Guidelines for Americans, 2025-2030. Throughout the Committee’s term, 

members will collaborate during public and subcommittee meetings, participate in the development of 

evidence review protocols, review and synthesize evidence, present scientific findings, consider public 
comments, and develop and submit the scientific report.  
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Other faculty members in the Department, including Drs Frank Hu, Elsie Tavares, Meir Stampfer, and 

Eric Rimm, had served on previous DGACs. Commenting on the selection of the 2025-2030 DGAC 
members, Dr Frank Hu, Chair of the Department, said, “The selection of Ed, DeeDee, and Teresa as the 

DGAC members is well-deserved because of their expertise and experiences in a wide range of nutrition 

topics. It is wonderful to see that our faculty have not only made significant contributions to the evidence 
base upon which the DGAs are based, but have also continued to play an important role in translating the 

evidence into dietary guidelines and nutrition policies.”  
 

 

Healthy Living Guide 2022/2023 
A Digest on Healthy Eating and Healthy Living 

 

 
 

Once again the Department of Nutrition has published its guide for happier and healthier living. The 
Healthy Living Guide 2022/2023 features a mix of new and updated content from The Nutrition 

Source, with a focus on tips and strategies for developing healthy habits. You can also take a test on the 
level of your healthy living knowledge! 

Although public health experts have made enormous strides in recent years to ensure that people eat 

healthier meals and live longer, much work remains to be done in creating policies that ensure there is not 
only enough food to sustain current and future generations, but also make optimal choices accessible and 

affordable to all. In the meantime, we hope you find this Guide useful, and we wish you a fulfilling 2023. 

The editorial team for the Guide includes Frank Hu, MD, PhD, Chair; Fredrick J. Stare Professor of 

Nutrition and Epidemiology; Lilian Cheung, ScD, RD, Lecturer on Nutrition; Director of Mindfulness Research 

and Practice in the Department of Nutrition; Brett Otis, ALM, Nutrition Communications Project Manager; and 
Nancy Oliveira, MS, RD, Science Writer. 

 
To download a copy:  https://www.hsph.harvard.edu/nutritionsource/2023/01/04/healthy-living-guide-2022-2023/  

https://www.hsph.harvard.edu/nutritionsource/2023/01/04/healthy-living-guide-2022-2023/
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You can access many of the full online articles through the links below:  

Key features this issue: 

• Spotlight on our food supply:  

o Strategies for eating well on a budget 

o Accessing supplemental food resources 

o Navigating infant formula shortages 

• A blueprint for building healthy meals 

• Vitamin D 

• Healthy longevity  

o MIND diet review 

• Clean eating 

• Processed foods and health 

• The science of snacking 

• Food feature: Chia seeds 

• The importance of oral health 

• Staying active  

o Considerations for special populations 

o Bicycling 

• Updates on sleep 

 

NEWS IN THE DEPARTMENT 
 

 
AWARDS AND HONORS 

 
Since January 2020 Dr Guy Crosby has been a member of the Scientific Advisory Board of a new 

organization known as Nutrient Institute. The organization was established to develop the application of 
artificial intelligence for scoring the nutritional quality of food for use by consumers. Other members of the 

board include David Heber, Adam Drewnowski, Donald Layman, and Britt Burton-Freeman.  

 
 

PUBLICATIONS 
 

Doctoral student Sarthak Agarwal had the following papers published: 
 

Agarwal S, Fertig A, Tate A, Trofholz A, Robins J, Berge J. Exploring the associations between neighborhood food 
environment, household food insecurity, and child weight-related outcomes in socio-economically and racially/ethnically 
diverse families. Public Health Nutrition. 
DOI: https://doi.org/10.1017/S1368980022002130     

   

        This research paper examines associations among neighbourhood food environments (NFE), 

household food insecurity (HFI) and children’s weight-related outcomes in a racially/ethnically diverse 
sample of US-born and immigrant/refugee families in the Minneapolis/St. Paul, MN metropolitan area, and 

the data were collected in 2016–2019. Poor NFEs were found to be associated with worse weight-related 
outcomes for children; and the association with weight was more pronounced among children with HFI. 

Thus, interventions aiming to improve child weight-related outcomes should consider both NFE and HFI. 
 
Agarwal S. The Contributions of Community Kitchens to Food Democracy: A Systematic Review. Food Studies: An 
Interdisciplinary Journal. DOI: https://doi.org/10.18848/2160-1933/CGP/v13i01/41-57 

https://www.hsph.harvard.edu/nutritionsource/strategies-nutrition-budget/
https://www.hsph.harvard.edu/nutritionsource/navigating-supplemental-food-resources/
https://www.hsph.harvard.edu/nutritionsource/2022/05/17/infant-formula-shortage/
https://www.hsph.harvard.edu/nutritionsource/healthy-eating-plate/
https://www.hsph.harvard.edu/nutritionsource/vitamin-d/
https://www.hsph.harvard.edu/nutritionsource/healthy-longevity/
https://www.hsph.harvard.edu/nutritionsource/healthy-weight/diet-reviews/mind-diet/
https://www.hsph.harvard.edu/nutritionsource/clean-eating/
https://www.hsph.harvard.edu/nutritionsource/processed-foods/
https://www.hsph.harvard.edu/nutritionsource/snacking/
https://www.hsph.harvard.edu/nutritionsource/food-features/chia-seeds/
https://www.hsph.harvard.edu/nutritionsource/oral-health/
https://www.hsph.harvard.edu/nutritionsource/staying-active/
https://www.hsph.harvard.edu/nutritionsource/physical-activity-considerations-special-populations/
https://www.hsph.harvard.edu/nutritionsource/bicycling/
https://www.hsph.harvard.edu/nutritionsource/sleep/
https://urldefense.proofpoint.com/v2/url?u=https-3A__doi.org_10.1017_S1368980022002130&d=DwMFaQ&c=WO-RGvefibhHBZq3fL85hQ&r=6XCDZRZVw-y26NSkHzevwNZ0z7FhPr6j2XubdWT2UpA&m=r2CzQISiZPF4qHkhs8h4W0BjbKOMwC3tGb09IWOY8FBpChBPrWbnbWe8ORhlOFen&s=ikZKOgi58CvB-MaZ4-pUf-FarJK-hXSrhzNLKGku4PE&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__doi.org_10.18848_2160-2D1933_CGP_v13i01_41-2D57&d=DwMFaQ&c=WO-RGvefibhHBZq3fL85hQ&r=6XCDZRZVw-y26NSkHzevwNZ0z7FhPr6j2XubdWT2UpA&m=r2CzQISiZPF4qHkhs8h4W0BjbKOMwC3tGb09IWOY8FBpChBPrWbnbWe8ORhlOFen&s=L73sE-YCGCz1DLYCSjnR7ck6eznuBO5fHopg0yVtJiI&e=
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          This review paper explores the contribution of community kitchens to food democracy's five 

dimensions: collaboration, knowledge, deliberation, efficacy, and community good. The analysis highlights 

the need for empirical studies to be done in the future to assess community kitchens’ contribution in 
advancing food democracy. Understanding the role of community kitchens in promoting food democracy is 

important in how they are perceived and understood in food policy. 

 
 

Doctoral student Cami Christopher had the following paper published: 
 

Christopher, C. N., Matthews, C. E., Saint-Maurice, P. F., & Keadle, S. K. (2023). Impact of Moderate-Vigorous Physical 
Activity Trajectories on Colon Cancer Risk over the Adult Life Course. Cancer epidemiology, biomarkers & prevention : a 
publication of the American Association for Cancer Research, cosponsored by the American Society of Preventive 
Oncology, 32(1), 30–36. https://doi.org/10.1158/1055-9965.EPI-22-0768 
 

This study used a data-driven approach to identify exercise trajectories over the adult life course 

and how these trajectories are associated with colon cancer risk. These findings add new evidence that 
promoting physical activity at all stages of the adult life course is needed for population-based colon 

cancer prevention. 
 

 

Doctoral student Nour Hammad and colleagues had the following paper published: 

 
Kay MC, Hammad NM, Truong T, Herring SJ, Bennett GG. Feasibility, Acceptability, and Initial Efficacy of a Digital 
Intervention to Improve Consumption of Foods Received within a National Nutrition Assistance Program. Nutrients 
2023;15(2) doi: 10.3390/nu15020438[published Online First: Epub Date]| https://www.mdpi.com/2072-6643/15/2/438 

 

This paper presents the acceptability, reach, implementation, and preliminary efficacy of Healthy 

Roots, a text messaging intervention, as a strategy to improve consumption of WIC-approved foods, and 
thus improve maternal diet quality. 

 
 

Dr Guy Crosby, Adjunct Associate Professor of Nutrition, has written a chapter on “The Key Role of 
Cooking and Food Preparation in Affecting the Nutrient Composition of Food” for publication in a new book 

on Precision Nutrition edited by professors David Heber and Jose Ordovas, to be published by Elsevier 

Press in early 2023.  
 

 
PRESENTATIONS 

 
Doctoral student Kenny Mendoza’s paper titled "Ultra-processed Food Consumption Is Associated With 

Higher Coronary Heart Disease Risk In United States Women From Two Large Prospective Cohorts" was 
accepted for oral presentation at the EPI | Lifestyle 2023 Scientific Sessions organized by The American 

Heart Association (AHA), scheduled to take place in person February 28 - March 3, 2023, at the Omni 

Boston Seaport in Boston, Massachusetts. Mendoza et al. are currently working on the analyses of the 
Health Professionals Follow-Up Study (HPFS) data sets and will also incorporate those results into the 

presentation that will take place at the event. Mr Mendoza wants to express his gratitude to his advisors 
and mentors, Drs. Josiemer Mattei, Frank Hu, and Qi Sun for their support. He is also grateful for the 

guidance and collaboration of the following coauthors: Drs. Stephanie A. Smith-Warner, Neha 
Khandpur, Sinara L. Rossato, JoAnn E. Manson, Lu Qi, Eric B. Rimm, Kenneth J. Mukamal, Molin 

Wang, and Walter C. Willett. 
 

 

Doctoral student Alan Espinosa and colleagues submitted the following abstracts that were accepted for 
publication and oral presentation at the American Heart Association’s Epi Lifestyle Scientific 

https://doi.org/10.1158/1055-9965.EPI-22-0768
https://www.mdpi.com/2072-6643/15/2/438
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Session and The Lancet Summit on Childhood Obesity. Both abstracts discuss the role of artificial 

sweeteners in weight-related outcomes.  
 

AHA: “Long-term Weight Changes from Sugar- or Artificially-sweetened Beverages Intake in US Women” (Alan 
Espinosa, Yi Wan, Josiemer Mattei, Frank B. Hu, Walter C. Willett) 

 
Lancet: “Effects of Non-nutritive Sweeteners on BMI in Children and Adolescents: A Systematic Review and Meta-
analysis of Randomised Controlled Trials and Prospective Cohort Studies” (Alan Espinosa, Kenny Mendoza-Herrera, 
Hugo Laviada-Molina, Jorge Aarón Rangel-Méndez, Fernanda Molina-Segui, Qi Sun, Deirdre K. Tobias, Walter C. 
Willett, Josiemer Mattei) 
 

 
Dr Eric Rimm, Professor of Epidemiology and Nutrition, was recently featured as an expert guest on 
Food, We Need To Talk !  Dr Rimm discussed the responsible ways that people could manage their alcohol 

consumption. If you'd like to listen or share the episode, the links are here:  
 
Apple Podcasts link:  
Food, We Need To Talk: Resolutions - Is Alcohol *Actually* Unhealthy? 
https://podcasts.apple.com/us/podcast/resolutions-is-alcohol-actually-unhealthy/id1490621476?i=1000594644508  
  
Or you can listen via the website:  
Website Link: 
Resolutions - Is Alcohol *Actually* Unhealthy? 
https://www.foodweneedtotalk.com/episodes/s02e23 

 

 

NEW RESEARCH SCIENTIST APPOINTMENTS 

 
Dr Mario Flores has been appointed Research Scientist. 

 
 

MORE NUTRITION NEWS  

New study finds people can live longer by eating more foods from four 

healthy patterns 

According to a new study, people who more carefully followed any of four healthy eating patterns — which 
all share a focus on consuming more whole grains, fruits, vegetables, nuts and legumes — were also less 

likely to die from cancer, cardiovascular illness, and respiratory and neurodegenerative disease.  

Dr Frank Hu, Professor of Nutrition and Epidemiology, and Chair, Department of Nutrition, who is also a 
study senior author, states that “People often get bored with one way of eating, so this is good news. It 

means that we have a lot of flexibility in terms of creating our own healthy dietary patterns that can be 

tailored to individual food preferences, health conditions and cultures.  

“For example, if you are eating healthy Mediterranean, and after a few months you want to try something 

different, you can switch to a DASH (Dietary Approaches to Stop Hypertension) diet or you can switch to a 
semi-vegetarian diet,” Hu continues. “Or you can follow US dietary guidelines and create your own healthy 

eating plate.”  

https://urldefense.proofpoint.com/v2/url?u=https-3A__podcasts.apple.com_us_podcast_resolutions-2Dis-2Dalcohol-2Dactually-2Dunhealthy_id1490621476-3Fi-3D1000594644508&d=DwMFaQ&c=WO-RGvefibhHBZq3fL85hQ&r=XTqxZKXYT0rLvSPnIM62SzinpZp1x8X0Us8bKhLUaXY&m=6sbmradts6vSRv5UFjGT5SY9ofwsUxfqYdp8nqM9VfKDDvgEyuAszRDTjTMspIcB&s=0xOGooGBI3nftz5Qr_mIN0MWuVxXWKHa9P1SabomBok&e=
https://podcasts.apple.com/us/podcast/resolutions-is-alcohol-actually-unhealthy/id1490621476?i=1000594644508
https://urldefense.proofpoint.com/v2/url?u=https-3A__www.foodweneedtotalk.com_episodes_s02e23&d=DwMFaQ&c=WO-RGvefibhHBZq3fL85hQ&r=XTqxZKXYT0rLvSPnIM62SzinpZp1x8X0Us8bKhLUaXY&m=6sbmradts6vSRv5UFjGT5SY9ofwsUxfqYdp8nqM9VfKDDvgEyuAszRDTjTMspIcB&s=sN-b3UlKPk5BJmQt1bZ17euVtAeuyUk9nVB9UZAOsbs&e=
https://www.foodweneedtotalk.com/episodes/s02e23
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The eating habits of 75,000 women participating in the Nurses’ Health Study and more than 44,000 men 

in the Health Professionals Follow-up Study were followed for over 36 years. Few of the participants were 
smokers, and none of the men and women had cardiovascular disease at the start of the study. All 

participants filled out eating questionnaires every four years. The authors scored participants on how 

closely they followed four healthy eating styles that are in sync with current US Dietary Guidelines.  

One diet studied was the Mediterranean diet, which stresses eating fruits, vegetables, whole grains, nuts, 

legumes, fish and a high amount of olive oil. Healthy fats, especially monounsaturated fat, in addition to 

plant-based foods and moderate alcohol, are emphasized.  

Another diet is called the healthful plant-based diet, which also focuses on eating more plant products but 

gives negative points for all animal products and any alcohol. “[This diet] even discourages relatively 

healthy options, like fish or some dairy products,” Hu said, adding that the eating plan frowns on 

unhealthy plant-based foods such as potato products.  

There is also the Healthy Eating Index, which tracks whether people follow basic US nutritional guidelines 

stressing healthy, plant-based foods, frowning on red and processed meat, and which discourage eating 

added sugar, unhealthy fats and alcohol.  

Hu also included the Alternate Healthy Eating Index, which was developed at Harvard, and uses the “best 

available evidence” to include foods and nutrients most strongly associated with a lower risk of chronic 
disease. “We explicitly included nuts, seeds, whole grains and lower consumption of red and processed 

meats and sugar-sweetened beverages,” he added. “A moderate consumption of alcohol is allowed.”  

 
“Healthy Eating Patterns and Risk of Total and Cause-Specific Mortality,” Zhilei Shan, Fenglei Wang, Yanping Li, Megu Y. 
Baden, Shilpa N. Bhupathiraju, Dong D. Wang, Qi Sun, Kathryn M. Rexrode, Eric B. Rimm, Lu Qi, Fred K. Tabung, Edward L. 
Giovannucci, Walter C. Willett, JoAnn E. Manson, Qibin Qi, Frank B. Hu, JAMA Internal Medicine, online January 9, 2022, 
doi: 10.1001/jamainternmed.2022.6117 
 

From:  http://www.cnn.com/2023/01/09/health/live-longer-diet-wellness/index.html 
 
 
 

Body weight linked to benefits of Vitamin D 

According to a new study, vitamin D may metabolize differently in those considered overweight, resulting 

in diminished health benefits. This study is a new analysis of data from the VITAL trial, a large nationwide 
clinical trial led by Brigham and Women’s Hospital researchers that investigated whether taking vitamin D 

or marine omega-3 supplements could reduce the risk of developing cancer, heart disease, or stroke. 

First author Deirdre K Tobias, Assistant Professor of Medicine, HMS; and Assistant Professor in the 
Department of Nutrition, HSPH, states that “The analysis of the original VITAL data found that vitamin D 

supplementation correlated with positive effects on several health outcomes, but only among people with 
a BMI under 25. There seems to be something different happening with vitamin D metabolism at higher 

body weights, and this study may help explain diminished outcomes of supplementation for individuals 

with an elevated BMI.” 

Vitamin D is an essential nutrient involved in many biological processes, most notably helping our body 

absorb minerals, such as calcium and magnesium. While some of the vitamin D we need is made in the 
body from sunlight, vitamin D deficiencies are often treated with supplementation. Evidence suggests that 

https://urldefense.proofpoint.com/v2/url?u=http-3A__www.cnn.com_2023_01_09_health_live-2Dlonger-2Ddiet-2Dwellness_index.html&d=DwMGaQ&c=WO-RGvefibhHBZq3fL85hQ&r=EkYEw9Xr15N5yyVKyv0-PPuhhj6ze6VfJQyDIE_WpVI&m=wkm9jniogUaF2aTjOTc-FSiEQLdi-B6Tw1uE3JAxNLm9xjK_qqFpAqHXdvQ4nZRj&s=VvdBOSEudpKAeFPi9OHiMF3D-3j370le1BC4ucaSIJg&e=
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vitamin D may play a role in the incidence and progression of cancer and cardiovascular disease, and it 

was this evidence that prompted the original VITAL trial. 

According to Dr JoAnn E Manson, Chief of the Division of Preventive Medicine at the Brigham and 
Women’s Hospital and senior author, “This study sheds light on why we’re seeing 30 to 40 percent 

reductions in cancer deaths, autoimmune diseases, and other outcomes with vitamin D supplementation 
among those with lower BMIs but minimal benefit in those with higher BMIs”.  

The new VITAL study aimed to investigate this correlation. The researchers found that vitamin D 

supplementation increased most of the biomarkers associated with vitamin D metabolism in people, 
regardless of their weight. However, these increases were significantly smaller in people with elevated 

BMIs. 

“We observed striking differences after two years, indicating a blunted response to vitamin D 
supplementation with higher BMI,” Tobias further states. “This may have implications clinically and 

potentially explain some of the observed differences in the effectiveness of vitamin D supplementation by 

obesity status.” 

Tobias DK, Luttmann-Gibson H, Mora S, et al. Association of Body Weight With Response to Vitamin Supplementation and 

Metabolism. JAMA Netw Open 2023;6(1):e2250681 doi: 10.1001/jamanetworkopen.2022.50681[published Online First: Epub 

Date]. 

 

From:  https://news.harvard.edu/gazette/story/2023/01/weight-plays-role-in-vitamin-ds-health-benefits/ 
 

 

Fast food ordering choices may be influenced by sustainability labeling on 

menus 

According to a new study, people may be less likely to order red meat items from menus that label the 
different foods’ impact on climate.  Co-authors of this study include Dr Cindy Leung, Assistant Professor 

of Public Health Nutrition, and Dr Aviva Musicus, Postdoctoral Research Fellow. 

5,000 online participants were surveyed by the researchers.  The participants were asked to choose an 
item for dinner from one of three sample versions of a fast food menu. For example, one of the menus 

included red meat items labeled “high climate impact”; another included non-beef choices such as chicken 
sandwiches or  salads that were labeled “low climate impact”; and a third included QR codes linked to the 

restaurant’s actual online menu but no climate labels. 

Compared to those who viewed the menu with no climate information, 23% more participants in the high-
impact-label menu group made sustainable choices, and 10% more participants in the low-impact-label 

menu group did so. 

Wolfson JA, Musicus AA, Leung CW, Gearhardt AN, Falbe J. Effect of Climate Change Impact Menu Labels on Fast Food 
Ordering Choices Among US Adults: A Randomized Clinical Trial. JAMA Netw Open. 2022;5(12):e2248320. 
doi:10.1001/jamanetworkopen.2022.48320 

From:  https://www.hsph.harvard.edu/news/hsph-in-the-news/sustainability-labeling-menus-fast-food-choices/ 

 

 

https://news.harvard.edu/gazette/story/2023/01/weight-plays-role-in-vitamin-ds-health-benefits/
https://www.hsph.harvard.edu/news/hsph-in-the-news/sustainability-labeling-menus-fast-food-choices/
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DR WALTER WILLETT EXPLAINS THE ENORMOUS HEALTH BENEFITS OF 

THE MEDITERRANEAN DIET 

Dr Walter Willett, Professor of Epidemiology and Nutrition, speaks to the Harvard Gazette about the 

health benefits of the Mediterranean diet and how it promotes vitality and longevity.  

He begins by explaining that there is a considerable amount of flexibility when following the Mediterranean 

diet.  For example, he states that “A general rule of thumb is to think about having two servings of 

animal-sourced foods per day, which would be about one serving of dairy a day and about one serving of 
another animal-sourced protein. This could mean having red meat about once a week, fish a couple of 

times a week, poultry a couple of times a week, and eggs a couple of times a week. That’s a pretty good 
goal. If someone would like to further reduce animal-sourced foods or be a strict vegan, that can also 

work, but taking an inexpensive multivitamin/multimineral supplement is desirable to ensure adequate 

micronutrient intake”. 

He also notes that similar diets could be followed in other cultures globally.  “Importantly, we’ve also 

learned enough about the components of the Mediterranean diet so that those components can be put 
together in other eating cultures — Asian, Latin American, African — to produce what might be called a 

Mediterranean-type diet based on different flavors and different foods. For example, you could swap out 
olive oil for many other types of plant oils. In Asian diets soybean oil has traditionally been one of the 

dominant oils, used for preparing stir-fried dishes with lots of vegetables and nuts. The available fruits 

may also be different, and tofu is a widely consumed plant-protein source.” 

Willett acknowledges that there have been some big misconceptions about this diet.  For example, “The 

big one was that all fat is bad and therefore the Mediterranean diet should be avoided. This was 

conventional wisdom in the nutrition community in the 1980s and 1990s, and it was embedded in dietary 
guidelines. The nutrition community has moved on to focus on the types of fat, which is supported by 

layers of evidence, but there are still lingering strains of this idea.” 

When asked by the Gazette what a good first step would be for people interested in adopting the 
Mediterranean diet, Willett comments that “It is important that we enjoy what we eat, or we probably 

won’t stay with those foods. So I would suggest thinking about the components of the Mediterranean diet 
and starting with parts that are enjoyable, and building on this by adding more variety, especially for 

vegetables and the methods of preparing them. This can include grilling, roasting, and adding to salads. 
Healthy fats are important, and extra-virgin olive oil is a central core of the traditional Mediterranean diet. 

However, there are many varieties and flavors, so trying many to find some that fit your taste can be an 

adventure. He concludes by encouraging people to be more adventuresome in choosing foods! 

To read entire interview with the Gazette:  https://news.harvard.edu/gazette/story/2023/01/trying-mediterranean-diet-specialist-
says-start-here/?utm_source=SilverpopMailing&utm_medium=email&utm_campaign=Daily%20Gazette%2020230120%20(1)  

 

 

Using the Supplemental Nutrition Assistance Program as a health intervention 

Mr Jerold Mande, Adjunct Professor of Nutrition, and colleague Grace Flaherty performed an 
assessment of the Supplemental Nutrition Assistance Program's (SNAP's) impact on childhood food 

security, dietary quality, disease risk, and health outcomes given food insecurity and obesity's 
interconnected nature and their negative consequences on children's health.  It is alarming to note that in 

2020, obesity prevalence among US children reached 19.7%, impacting about 14.7 million children and 

adolescents. 

https://news.harvard.edu/gazette/story/2023/01/trying-mediterranean-diet-specialist-says-start-here/?utm_source=SilverpopMailing&utm_medium=email&utm_campaign=Daily%20Gazette%2020230120%20(1)
https://news.harvard.edu/gazette/story/2023/01/trying-mediterranean-diet-specialist-says-start-here/?utm_source=SilverpopMailing&utm_medium=email&utm_campaign=Daily%20Gazette%2020230120%20(1)
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Recent evidence suggests that SNAP participants, including children, struggle to meet key dietary 

guidelines and they perform poorly on key health indicators when compared with income-eligible and 
higher income nonparticipants. In addition, children who participated in the SNAP program were more 

likely to have elevated disease risk. They also consumed more sugar-sweetened beverages (SSBs), more 

high-fat dairy, and more processed meats than income-eligible nonparticipants. Nonetheless, research 
suggests that federal food assistance programs with more stringent nutrition standards; for example, the 

Special Supplemental Nutrition Program for Women, Infants and Children (WIC) and the National School 
Lunch Program (NSLP) and School Breakfast Program (SBP), do help to improve dietary quality, increase 

birth weight and gestation periods, and reduce childhood obesity, infant mortality and healthcare costs. 

After the authors reviewed the evidence on SNAP's impacts on food insecurity, dietary quality, and health 
as well as research on the health impacts of other more successful federal food assistance programs, they 

provide three policy recommendations to strengthen SNAP's effectiveness as a health intervention for 

children and families: 

1. Policymakers should make diet quality a core SNAP objective and define and report on nutrition 

security;  
2. Policymakers should strengthen requirements for SNAP-authorized retailers to promote healthier 

retail food environments, especially for large retailers such as Walmart, Kroger, and Amazon; and 
3. Policymakers should support healthy purchases in SNAP by pairing incentives for purchasing fruits, 

vegetables, and other healthy foods with restrictions on unhealthy foods and sweetened beverages. 

 
Mande J, Flaherty G. Supplemental Nutrition Assistance Program as a health intervention. Curr Opin Pediatr 2023;35(1):33-38 

doi: 10.1097/MOP.0000000000001192[published Online First: Epub Date]|. 

 

A farm-to-fork approach to fixing FDA’s food program 

In a separate Opinion article in AgriPulse following his SNAP findings, Jerold Mande and co-author 

Thomas Grumbly suggested a farm-to-fork approach to fixing the FDA’s food program. 

Because Federal food and health policy is fragmented and spread across the government through a 

patchwork of overlapping authority that has resulted in 200 different efforts across 21 agencies, this 
fragmented system has contributed to the growing toll of diet-related disease.  Thus, it has been 

suggested that Congress should identify and direct one federal entity to lead development and 

implementation of federal diet and health strategy. Mande and Grumbly believe it should be USDA. 

The authors recommend a true “farm-to-fork” approach to food and nutrition policy that combines the 

critical elements of a healthy food system – from farming to food processing to our dining tables. This 
would better ensure the health and safety of our food supply. The USDA is best positioned to succeed due 

to its history and mission because it has the comprehensive resources and authorities needed to succeed. 
In addition, reorganizing FDA’s food policy responsibilities under USDA would also lead to stronger acute 

food safety oversight. Although Mande and Grumbly recognize that the proposed reorganization is difficult 

they lay out certain steps that can be taken immediately to improve federal food policy coordination. 

To read the entire Opinion:  https://www.agri-pulse.com/articles/18640-opinion-a-farm-to-fork-approach-to-fixing-fdas-food-
program  

 

 

 

 

https://www.agri-pulse.com/articles/18640-opinion-a-farm-to-fork-approach-to-fixing-fdas-food-program
https://www.agri-pulse.com/articles/18640-opinion-a-farm-to-fork-approach-to-fixing-fdas-food-program
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UPDATES FROM THE DEPARTMENT’S DIB COMMITTEE 
 
We hope all are enjoying the brisk winter weather and new seminars offered through the Diversity, 
Inclusion, and Belonging office.  The sub-committees are underway and have been setting a foundation for 

future efforts along with coordinating across the department.  Engagement opportunities are being 
offered, and we are very excited to host some events in the near future.  Please be sure to check for 

invitations, and/or future announcements related to NUT-DIB.  We do seek feedback and suggestions 
related to NUT-DIB initiatives.  Please do not hesitate to reach out!  

 

 

 

MONDAY NUTRITION SEMINARS 
 

The Department of Nutrition holds its weekly Monday Nutrition Seminar Series every Monday 

throughout the academic year. The talks are varied, but they highlight the many different aspects of 
cutting-edge research that is currently being conducted in the fields of nutrition, planetary nutrition, public 

health nutrition, and global public health.  These seminars are held from 1:00-1:50 pm and are free and 
open to the public. Because of COVID-19, most of the seminars have been presented via Zoom since 

March of 2020.  Beginning this fall and continuing into the spring, our seminars will be in more of a hybrid 
mix, with some in-person and others still virtual.  The in-person seminars will also be on Zoom for those 

unable to attend.  During the fall and spring semesters, live seminars will be held in FXB G-13. zoom link 
for viewing will be available one week prior to each seminar.  

 

Our February speakers will be: 
 

Feb 6 Dr. Ayala Wineman (Research Coordinator at GCNF) & Arlene Mitchel (Executive 
Director, GCNF) – “School Meal Programs Around the World: Results from the 2021 Global 

Survey of School Meal Programs” – NGHP 
 

Feb 13 Dr. Eric Rimm, Professor of Epidemiology & Nutrition, HSPH – TBD 
 

Feb 20 PRESIDENT’S DAY 

 
Feb 27 Dr. Ruth Frikke-Schmidt, MD, DMSc, PhD, Professor; Chief Physician,  

Department of Clinical Biochemistry; and Deputy Head, Department of Clinical Medicine, 
Faculty of Health and Medical Sciences, University of Copenhagen – TBD 
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SAVE THE DATE:  NUTRITION 2023 RETURNS TO BOSTON 

JULY 22-25, 2023 (AMERICAN SOCIETY FOR NUTRITION)! 

 
The American Society for Nutrition is meeting in person this July in Boston.  Abstract 

deadline is March 1 (the site is open now).  
 
 
 

 

NUTRITION 2023 - American Society for 

Nutrition 
You’re invited to attend the preeminent meeting with 

leading research on the hottest topics in nutrition. Following 

three years of virtual meetings, NUTRITION 2023 will offer an 

opportunity for nutrition scientists, clinicians, policy experts, 

industry leaders, and more to break away from their screens 

and to gather, network, and share knowledge face-to-face. 

nutrition.org  

 
 
 
 

S A V E   T H E   D A T E ! 

The annual Student / Postdoc / Faculty Retreat will be on March 23rd in the 
Linda K. Paresky Conference Room at Simmons College.  More details to follow. 

 

 

 

 

https://urldefense.proofpoint.com/v2/url?u=https-3A__nutrition.org_nutrition-2D2023&d=DwMF-g&c=WO-RGvefibhHBZq3fL85hQ&r=6XCDZRZVw-y26NSkHzevwNZ0z7FhPr6j2XubdWT2UpA&m=Z_gzXULiqJnjxuRqkj2_O0oQW_-HYA1PxlrZgrXkmgwXWYnF3z_c6T7MlsCIqo2E&s=PkDm5XcmxTCWLIbKeg3WGCYI6EQ5enPkIbeu_VXVQ3Q&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__nutrition.org_nutrition-2D2023&d=DwMF-g&c=WO-RGvefibhHBZq3fL85hQ&r=6XCDZRZVw-y26NSkHzevwNZ0z7FhPr6j2XubdWT2UpA&m=Z_gzXULiqJnjxuRqkj2_O0oQW_-HYA1PxlrZgrXkmgwXWYnF3z_c6T7MlsCIqo2E&s=PkDm5XcmxTCWLIbKeg3WGCYI6EQ5enPkIbeu_VXVQ3Q&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__nutrition.org_nutrition-2D2023&d=DwMF-g&c=WO-RGvefibhHBZq3fL85hQ&r=6XCDZRZVw-y26NSkHzevwNZ0z7FhPr6j2XubdWT2UpA&m=Z_gzXULiqJnjxuRqkj2_O0oQW_-HYA1PxlrZgrXkmgwXWYnF3z_c6T7MlsCIqo2E&s=PkDm5XcmxTCWLIbKeg3WGCYI6EQ5enPkIbeu_VXVQ3Q&e=
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